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SPEECH BY THE PREMIER. MR DUNSTAN. AT YOUNG CHEF OF THE YEAR AWARD. 
MR BLYTH, MAJOR KING, LADIES AND GENTLEMEN; 5.11.73 
NAPOLEON IS SUPPOSED TO HAVE SAID THAT.AN ARMY MARCHES ON ITS 
STOMACH: IF THAT'S THE CASE THEN TOURISTS TRAVEL ON THEIR TASTE BUDS, 
WHICH, IN A NUTSHELL, IS WHY I'M DELIGHTED TO BE HERE TO PRESENT 
THE STATE AWARDS FOR EOI'S YOUNG CHEF OF THE YEAR COMPETITION. 
TOURISM, AS I NEVER TIRE OF REMINDING PEOPLE BECAUSE IT'S SO 
IMPORTANT TO OUR ECONOMY, IS AN INDUSTRY WITH AN ENORMOUS GROWTH 
POTENTIAL. 
AND NOWHERE IS THAT POTENTIAL MORE EVIDENT THAN IN SOUTH AUSTRALIA. 
WE ARE ALREADY GETTING THE BENEFITS OF IT WITH ARRIVALS RUNNING 
AT RECORD LEVEL. 
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BUT WE WILL ONLY BE ABLE TO.SECURE THE MAXIMUM GAIN POSSIBLE -. 
AND THAT TRANSLATES INTO THOUSANDS OF JOBS AND MILLIONS OF 
DOLLARS MORE REVENUE - IF WE CAN GIVE TOURISTS WHAT THEY.WANT. 
THIS.MEANS WE MUST OFFER THEM INTERESTING THINGS TO LOOK AT AND 
TO" DO,.SOMEWHERE COMFORTABLE TO STAY AND SOMETHING GOOD TO EAT. 
IF. ANYONE HERE NEEDS PROOF OF THAT CONTENTION - AND THIS AUDIENCE 
I APPRECIATE IS AMONG THE CONVERTED - THINK BACK TO THE LAST TIME 
SOMEONE. TALKED ABOUT AN INTERNATIONAL FLIGHT AND COMPARED THE 
CARRIERS IN TERMS OF FOOD TRAYS OR DESCRIBED SINGAPORE FOOD STALL 
BY FOOD STALL.. 
COOKING, DISTINCTIVE COOKING, IS AN ESSENTIAL PART OF THE TOURIST 
PACKAGE. 
THE STATE GOVERNMENT REALISES THIS AND HAS BEEN FOSTERING IMPROVED 
STANDARDS HERE NOT JUST FOR THE FUN-OF IT - BUT FROM HARD HEADED 
CASH AND JOB CONSIDERATIONS. 
Dunstan Collection, Special Collections, Flinders University Library.
PAGE 3. 
THIS IS l/HY ' WE ;1RS' SEEKING'- THE -DEVELOPMENT- MORE.. 'OPEN' AIR' 
RESTAURANTS - WITH ENCOURAGING RESULTS - TO SEE THAT EATING 
HERE IS AN ATTRACTIVE ALTERNATIVE TO THE LIFE STYLE OP OTHER 
AUSTRALIAN CITIES. 
IT'S WHY WE HAVE GREATLY EXPANDED CATERING EDUCATION WITH. THE 
ESTABLISHMENT OF THE'NEW SCHOOL OF FOOD, CATERING AND TOURISM, 
PLANS FOR WHICH ARE' NOW GETTING OFF THE GROUND WITH THE NEW 
BUILDING AND THE NEW CURRICULUM BEING PREPARED. WE EXPECT THE 
NEW SCHOOL - PART OF THE KILBURN TECHNICAL COLLEGE - TO OPEN IN 
EARLY 1976.' 
IN ADDITION WE HAVE INSISTED THAT GOOD FOOD SHOULD BE PART AND 
PARCEL OF NEW GENERAL TOURIST FACILITIES SUCH AS' THE' FESTIVAL 
CENTRE AND AYERS HOUSE. 
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IN ALL OF THIS I'M HAPPY TO SAY WE'RE WORKING IN A CONGENIAL 
CLIMATE. 
THE SIZE AND SCOPE OF'RESTAURANT EXPANSION IN ADELAIDE AND THE 
MAIN PROVINCIAL CENTRES IN RECENT YEARS HAS BEEN EXTRAORDINARY. 
THIS PRESENT PROSPERITY CAN BE..'CONTINUED IF - AND THIS IS AN 
IMPORTANT CONDITION - RESTAURATEURS GIVE GOOD FOOD, GOOD SERVICE 
AND AT REASONABLE PRICES. . 
I'VE ALREADY BEEN REPORTED AS'COMPLAINING ABOUT THE RATE OF 
WINE MARK-UPS IN -SOME RESTAURANTS. • 
PENDING PUBLICATION OF THE PRICE COMMISSIONER'S FINDINGS, I'D 
ONLY SAY THAT IT SEEMS OBVIOUS- TO ME THAT A FEW PEOPLE SEEM 
INTENT ON KILLING THE GOOSE THAT LAYS THE GOLDEN EGG. 
THEIR PEERS IN THE INDUSTRY SHOULD BE:AS ANGRY WITH THEM AS THE 
CUSTOMERS THEY TAKE DOWN. AND A LITTLE INTER-INDUSTRY,. GENTLE 
PERSUASION ABOUT THE DAMAGE BEING,DONE TO ALL MIGHT WORK WONDERS. 
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LET ME SWEETEN THE PILL A LITTLE THOUGH - ADELAIDE RESTAURATEURS 
ARE APPRENTICES COMPARED WITH SOME OF THE INTERSTATE COMPETITION. 
THE WHOLESALE PRICE, INCLUDING TAX AND FREIGHT, OF A BOTTLE OF 
SEA VIEW CABERNET SAUVIGNON IN OUR NATIONAL' CAPITAL IS $1.85. 
SO LET'S SALUTE FOR SHEER BREATHTAKING AFFRONTERY THE CANBERRA 
RESTAURANT THAT CHARGES $6.95 FOR THE STUFF. 
IN THIS SENSE I WAS PARTICULARLY PLEASED TO NOTE THAT EOI'S 
COMPETITION IS AIMED AT GETTING GOOD FOOD IN THE MIDDLE PRICE 
RANGE. 
THIS OF COURSE WILL HAVE OBVIOUS BENEFITS FOR THE GREATEST 
NUMBER OF AUSTRALIAN FAMILIES WHO ARE NOW EATING OUT MORE THAN 
EVER BEFORE. 
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BECAUSE, WHILE I RELATE IMPROVED RESTAURANT AND HOTEL FACILITIES 
AS BEING INSEPARABLE FROM MORE TOURISM, THERE IS AN OBVIOUS 
ADVANTAGE FOR PEOPLE WHO LIVE HERE. 
SO FROM BOTH THE POINT OF VIEW OF THE VISITOR AND THE RESIDENT, 
THIS COMPETITION IS AN EXCELLENT THING* AND FOR THIS NATIONAL 
WINNER - WHOM I'M SURE WILL BE SOUTH AUSTRALIAN - IT'S BETTER 
STILL IN THAT HE OR SHE WILL HAVE THE BUSMAN'S HOLIDAY OF A 
LIFETIME. 
I BEGAN WITH A QUOTATION. LET ME END WITH ANOTHER ONE I FOUND 
THIS WEEKEND, FROM ROMEO AND JULIET: 
"TIS AN ILL COOK THAT CANNOT LICK HIS OWN FINGERS". 
NOW YOU KNOW WHERE A CERTAIN COLONEL GOT HIS SLOGAN FROM. 
I'VE VERY MUCH PLEASURE NOW IN ANNOUNCING THE STATE WINNERS 
OF THE EOI YOUNG CHEF OF THE YEAR COMPETITION. 
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